Our interaction with the food we eat proceeds via the five senses, one of which is taste proper. However, a 'taste experience' arises as the brain's multimodal integration of all sensory inputs folded with memories, expectations, emotions, etc. A critical component of our appreciation and preference of food is the tactile (somatosensory) sensory perception of the physical structure of the food, i.e., texture, the so-called mouthfeel. Often food is rejected not because of taste/flavor but because of an undesired or unexpected mouthfeel. I will give examples of the importance of mouthfeel for different types of foodstuff including vegetables, seaweeds, and cephalopods, and demonstrate how a gastrophysical approach can lead to food innovation and gastronomic advancement.
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